Red Wine 


Zinfandel — Sutter Home (California) 
Big, robust and spicy. 


Cabernet Sauvignon — Charles Krug (California) 
Chateau Beau-Site (France) 
Chateau Batailley (France) 


Perfumed fruity smell with a dry long lasting 
flavour. 


Gamay Beaujolais — Parducci (California) 


Chateau de la Chaize (France) 
Deep red, fruity, light-bodied and easy to drink 


Rose Wine 


Rose de Anjou — Chateau de Tigne (France) 
Pale pink, slightly sweet and full of charm. 


White Wine 


Chardonnay — La Charmes (France) 
Pale gold, distinctive aroma and superb lingering 
flavour. Very dry. 

Green Hungarian — Weibel (California) 
Light, slightly sweet and very delicate. 


Blanc de Blanc — Fetzer (California) 
A touch of sweetness and full of charm. 


Sauvignon Blanc — Chateau Baret (France) 
Rich, dry and aromatic. 


Vouvray — Chateau Montfort (France) 
Semi-sweet with a big Chenin Blanc smell. 


Sparkling Wine 


Champagne — Hans Kornell (California) 
Bone dry, made in the classic champagne 
method. 


Asti Spumanti — Contratto (Italy) 
Semi-sweet, sparkling, made from the muscat 
grape. A charming experience. 
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Razor Clams 
Fried Prawns 


Oysters 
Small Pacific oysters 
sauteed in butter 


Lobster Tail (one) 


(two) 


Scallop Saute 
Sauteed in butter 
with wine & garlic 


Seafood Combination 
Your choice of any two 
seafood items 

With Lobster 
With Scampi 


Scampi Brochette 
Large scampi served on a 
skewer and broiled in wine, 
butter and dill 


Halibut Saute 
Halibut steak sauteed and 
served with parsley butter 


Deviled Crab 


Dungeness crab meat combined 
with celery, onions, cracker 
crumbs, herbs and spices 

and baked in a shell 


Entrees 


Include kettle of soup, tossed green salad, 
baked or French fried potatoes, rice or broiled tomato. 
Seafood cocktails available for additional charge. 
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Chef's Choice 8.00 
Tender pieces of beef cooked in 
brown sauce with 
mushrooms and sherry 


Filet Mignon (8 oz.) 10.75 
New York Steak (120z.) 10.75 


New York Pepper Steak 10.75 


New York 
Steak Sandwich (8 oz.) 8.50 


With toast & onion rings 


Chicken Livers 6.50 


Sauteed with sherry 


Roast Prime Rib (small) 9.00 
Sund 
Saturday & Sunday a 10.00 


Surf & Tur 
Ae with lobster or scampi 16572: 
Small filet with prawns, 
oysters or scallops 10.75 


Chateaubriand 26.00 
A choice center cut of filet 
grilled and served garnished 
with a bouquet of vegetables and 
accompanied by chateau sauce. 
Carved at your table. 


Chicken Fromage 7220 
Breast of chicken baked ina 
mushroom sauce and topped 
with Gruyere cheese 


Dinners for children under twelve: half price 


